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Course Content 


¢ what is wine? 

° growing grapes 

° making wines 

¢ types and styles of wine 
° principal grape varieties 
° examples of wines 

° wine tasting 

¢ storage and service 


° pairing wine and food 


What ts Wine? 


Activity 
Skin 
Grape 1 (peeled) - tannins 
¢ colour 
¢ taste pulp 
¢ taste skin 


Grape 2 (unpeeled) 


¢ taste whole grape Pulp 

° sugars 
° acids 

° water 


What is Wine? 


Wine is made by fermenting grape juice 


sugar Em yeast 


> “a carbon 
_ 


flowers become 
grapes 


grapes ripen 
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How Grapes Grow 


to ripen, a grape needs 
¢ sunlight 


« heat =” 


when grapes ripen 
° grapes swell with water: 


Relative Level 


* sugar levels rise 
Low 
¢ acid levels fall 
, Time : 
flavours become riper — Sugar levels |"—— Acid levels 


° grape skins change 
colour 
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Where Grapes Grow 


North Pole 


Equator 


South Pole 


Cool Climate Regions 
white grapes are 
commonly grown 
grapes are higher in 
acidity 
grapes are lower in sugar — 
Wine producing regions 


Northern France 
Germany 
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Where Grapes Grow 


Warm Climate Regions 


¢ black grapes are 
commonly grown 


° grapes are lower in acidity \ 
; . \\ aA\ : 
° grapes are higher in sugar \\ a5 
* grapes have riper flavours 
Wine producing regions 


¢ parts of Australia 
¢ parts of California 
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Making Wines 


Making White Wines 


Crushing > Pressing > E> Bottling 


Making Red and Rose Wines 


Red Wines 


Crushing a Fermentation. | Fermentation Draining | Pressing 


| Maturation ration Bottling 


Rose Wines 
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Types of Wine 


Still wines 
© 815% abv 


¢ named after grape variety 


Example 
¢ Pinot Grigio 


A. 


¢ named after region CONTEA DI LUCA 


Examples 

¢ Sancerre 
¢ Burgundy 
¢ Rioja 

¢ Chianti 
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Types of Wine 


Sparkling Wines ies | 
¢ trapped carbon dioxide 8 
Examples Z 
¢ Champagne | 
° Cava 
¢ Prosecco 


CHAMPAGNE 
GZ go ol. 
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Fortified Wines 


extra alcohol is added 
15-22% abv 


Examples 
e Sherry 
¢ Port 


Types of Wine 


Sine Buby 
PORT 
Product of Portugal 
anta and Vineyard Bortlers 


stan HED IB 1602 
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Colour 
Red Wines 


made using black grapes 
colour comes from the skins 
tannin comes from the skins 


juice is fermented with the 
skins 


Examples 
e Rioja 
¢ Cabernet Sauvignon 


Styles of Wine 


RIOJA ee, 
Conde 
Valdemar 


EMPRANILLO 
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Styles of Wine 


Colour 
White Wines 


* made using white grapes 


* occasionally made using 
black grapes 


¢ juice is fermented without 
the skins 


f—SIMONNET - FEBVRE— 


Examples 


¢ Chablis CHABLIS 
° Riesling 


Fo Depuiis 18¢¢. ——__———) 
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Styles of Wine 


Colour 


Rose Wines 
¢ made using black grapes 


¢ short contact with the 
skins before the juice is 
drained off 


Example 
¢ White Zinfandel (rosé) 


WHITE 


., ZINFANDEL 


Sweetness 
Dry Wines 


majority of wines 


all sugar is converted into 
alcohol and carbon dioxide 


Examples 
¢ Cédtes du Rhéne 
¢ Sauvignon Blanc 


Wither Hills 


Styles of Wine 
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Styles of Wine 


Sweetness a 
Medium Wines 2 
¢ usually white or rose 
¢ either 

° yeast are removed 


° or sweet grape juice is 
added 


Examples 
¢ White Zinfandel (rosé) 
¢ Some German Riesling wines 


Joh, Jos. Priim 


8 Graacher Himmelreich 
Kabinett 
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Styles of Wine 


Sweetness 


Sweet Wines 
¢ high levels of sugar 


° some white wines 


¢ some fortified wines (made 


by the addition of extra s\EUSSg 
> aie 
alcohol) +r Grand Cu Chas 8 
be SAUTERNES 
Examples 


¢ Sauternes 

¢ Some German Rieslings 
¢ Port 

¢ Some Sherries 
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Styles of Wine 


Acidity 
° gives wines their refreshing characteristic 


¢ balances sweetness in sweet wines 


¢ too much 


¢ wine tastes unpleasantly acidic 


¢ too little 


¢ wine loses its refreshing characteristic 
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Acidity 


Examples 


¢ Chablis 
¢ Chianti 
¢ Wines from 


Sauvignon Blanc, 
Riesling, 

Cabernet Sauvignon 
or Pinot Noir 


Styles of Wine 


Tannin 
found in red wines 


Styles of Wine 


comes from grape skins 
makes your mouth feel dry 
Examples with high tannins 


¢ red Bordeaux 
¢ Chianti 


CONTEA DI LUCA 


Examples with low tannins 
¢ Beaujolais 
¢ Some wines from Pinot Noir 
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Styles of Wine 


Alcohol 


* majority of wines between 
11.5% and 14% abv 


Examples with high alcohol 
¢ Chateauneuf-du-Pape 


Examples with low alcohol 
¢ White Zinfandel 


WHITE 
, ZINFANDEL 
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Styles of Wine 


Body 


¢ The feel of the wine in your 
mouth 


Examples of light-bodied wines 

¢ Italian Pinot Grigio 

¢ Beaujolais RUTHERFORD 
HILL 


Examples of medium-bodied wines 
e Sancerre 
¢ Cdtes du Rhéne 


Examples of full-bodied wines 
¢ Sauternes 
¢ California Cabernet Sauvignon 
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Aromas and Flavours 
Fruit 


depends on 
grape variety 
ripeness 
Oak 
from fermentation and/or 
maturation in oak 


cedar, cloves, coconut, smoke, 
vanilla 


Other 


for example, grass, flowers, 
herbs, vegetables, earth, 
mushroom, leather 
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White Grapes 
Chardonnay 
Sauvignon Blanc 
Pinot Grigio 
Riesling 


Black Grapes 
Cabernet Sauvignon 
Merlot 
Pinot Noir 
Syrah/Shiraz 
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Principal Grape Varieties 


Chardonnay 


Acidity 


I 


vanilla (oak) 


pineapple peach 


Chablis White Burgundy Australia California 
Champagne 


Principal Grape Varieties 


Sauvignon Blanc 
Acidity 


apple grapefruit 


asparagus green bell pepper/ 
capsicum 


Sancerre New Zealand 


Principal Grape Varieties 


Pinot Grigio 


Italy 


Principal Grape Varieties 


Riesling 
Acidity 2 Sweetness 
“< ue 
PO See: CORES 
floral 
peach 
Germany Alsace Australia 
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Principal Grape Varieties 


Cabernet Sauvignon 
Acidity Tannin 


&@ 


blackcurrant green bell pepper/ 
capsicum 


mint vanilla (oak) 


Bordeaux California Australia Chile South Africa 


Principal Grape Varieties 


Merlot 


Acidity Tannin 


red plum blackberry 


Ne 


vanilla (oak) 


Bordeaux Chile California 


Principal Grape Varieties 


Pinot Noir 
Acidity Tannin 


strawberry red cherry 


vanilla (oak) 


Red Burgundy New Zealand Champagne 


Principal Grape Varieties 


Syrah/Shiraz 


blackberry black pepper 


Ne 


vanilla (oak) 


Acidity Tannin 


Northern Rhone Australia 


Examples of Wines 


Wines from Principal 
Grape Varieties 


¢ Champagne 
¢ Sancerre 

¢ Chablis 

¢ Burgundy 

¢° Bordeaux 
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Examples of Wines 


Other Examples of Wines 


e Prosecco 

° Cava 

e White Zinfandel 
¢ Beaujolais 

¢ Cétes du Rhéne 
¢ Chianti 

e Rioja 


a. 


CONTEA DI LUCA 


¢ Chateauneuf-du-Pape 
¢ Sauternes 

e Sherry 

e Port 
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An Introduction to Tasting 


A systematic approach to tasting 


¢ Appearance (Look) 
¢ Nose (Smell) 
¢ Palate (Taste) 


An Introduction to Tasting 


WSET Level 1 
Systematic Approach to Tasting Wine® 


APPEARANCE 


Colour white — red — rosé 


Aroma 
characteristics 


e.g. aromas of fruit, oak, other 


PALATE 


Notable structural 


characteristics 
Flavour 


characteristics 


sweetness, acidity, tannin, alcohol, body 


e.g. flavours of fruit, oak, other 
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Storage and Service of Wine 


Storing Wine 


° constant cool temperature 


¢ keep bottles away from 
strong light 


¢ if sealed with a cork, store 
bottles on their side 
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Storage and Service of Wine 


Service Temperature: White, Rosé, Sparkling 


Wine Style Recommended Temperatures 


Sweet wines Well chilled 6—-8°C (43—45°F ) 
Sparkling wines Well chilled 6—10°C (43—50°F) 
ee eee: 

ight, medium-podied “Chilled 710°C (45-50°F) 
white and rose 


Full-bodied white Lightly chilled 10—13°C (50-—55°F) 


Storage and Service of Wine 


Service Temperature: Red 


Wine Style Recommended Temperatures 


Medium-, full-bodied | 15-18°C 
red 2 (59-64°F) 


13°C (55°F 
Light-bodied red Lightly chilled ( ) 


Storage and Service of Wine 


Glassware 


e red wine 
° white wine _ j 


Gf 
=f 


° sparkling wine 


i ® 4 é | a 
= ™ — SEE 
—— = = ——— 


Storage and Service of Wine 


Opening a Bottle of Still Wine 


Storage and Service of Wine 


Opening a Bottle of Sparkling Wine 


Storage and Service of Wine 


Serving Wine 
Wine Should 

° not be hazy 

° contain no bits 
¢ smell fresh 


Keeping a Wine Fresh 
° vacuum systems 
° blanket systems 


WSET Level 1 
Systematic Approach to Tasting Wine® 


APPEARANCE 


Colour white — red — rose 


Aroma 
characteristics 


e.g. aromas of fruit, oak, other 


PALATE 


Notable structural 


characteristics 
Flavour 


characteristics 


sweetness, acidity, tannin, alcohol, body 


e.g. flavours of fruit, oak, other 
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Pairing Wine and Food 


How to Pair Wine and Food 


Dont be ruled by rules! 


We are all different so personal preferences do 
matter 


Food causes more problems than wine 


Most wines will be pleasant to drink for most 
people with most foods 


€) WSET 


Sweet 

Umami 

Salty 

Acidic 

Highly flavoured 
Fatty/oily 


Hot (chilli) 


Pairing Wine and Food 


more drying and bitter, more acidic 
less sweet and fruity 

more drying and bitter, more acidic 
less sweet and fruity 

less drying and bitter, less acidic 
more fruity, more body 

less drying and bitter, less acidic 
more sweet and fruity 
overwhelmed by the food flavours 


less acidic 


to increase the heat from the chilli, alcohol in 
the wine seems more noticeable 
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Pairing Wine and Food 


Food and Wine Pairing Activity: 


Salt Acid Umami Sweet Chilli 


ee 
| | | | | ft 
| | | | | | ft 
es | ht ht | 


